224                 EVALUATION OF THE ROLE OF MICROBIOLOGICAL CRITERIA

commercially applicable methods employed in the United States to elim-
inate pathogens from carcasses, although ionizing radiation could accom-
plish this. Good sanitary processing practices, however, can reduce the
prevalence and extent of spread of pathogens in a processing plant. The
presence of pathogens on ready-to-cook carcasses can lead to health haz-
ards if the product is mishandled in a plant, food service establishment,
or in the home (Bryan, 1980; Bryan and McKinley, 1974). These faulty
practices include:

1.   inadequate cooking of poultry resulting in survival of pathogens such
as Salmonella, C.fetussubsp.jejuni, Y. enterocolitica, and S. aureus
(spores of C. perfringens may survive adequate cooking);

2.   transfer of pathogens from the raw carcass via hands, cleaning cloths,
equipment, and utensils to cooked poultry or to foods that will not
receive further heat treatment;

3.   temperature abuse of adequately cooked poultry containing surviving
spores of C. perfringens or of inadequately cooked poultry contain-
ing Salmonella or other pathogens (this could involve improper cool-
ing, hot-holding, and reheating);

4.   time-temperature abuse of cooked poultry subsequently sliced or
chopped and recontaminated with S. aureus or of salads in which
this recontaminated poultry is used as an ingredient.

Poultry products so abused have been identified as vehicles in outbreaks
of foodborne disease. From 1968-1977, poultry was responsible for 14%
of foodborne disease outbreaks in which a vehicle was ascertained (Bryan,
1980). Salmonellosis accounted for 19% of these outbreaks, staphylo-
coccal intoxication for 16%, C. perfringens enteritis for 10%, other food-
borne diseases of known etiology for 2%, and diseases of unknown etiology
for 53%. In summary, cooked poultry products may become a hazard
when raw or cooked products are mishandled.

Need for Microbiological Criteria
Salmonella

The proportion of Salmonella-conto.mma.ted carcasses from a processing
plant is determined mainly by the incidence of infected or contaminated
live birds and by the extent of subsequent spread during processing (Bryan
et al., 1968a; ICMSF, 1980). Unfortunately, even with the best manu-
facturing practices, cross-contamination occurs during slaughtering, dress-
ing, and further processing (Bryan et al., 1968a,b). Recommendations to
reduce or eradicate Salmonella in animals including poultry have been
discussed in various reports (NRC, 1969; Silliker, 1982). These include: